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a test-tube; a few drops of hydrogen peroxide are added and
i c.c. of a 2 per cent, solution of titanium sulphate in a 10 per
cent, solution of sulphuric acid; in the presence of fluorides
the yellow colour of the titanium solution is partially dis-
charged, a fact which is easily seen when the solution is com-
pared with that obtained at the same time from genuine butter.
Estimation of formaldehyde in meats, etc. Romijn (Zeit.
Anal. Chem. 1897, xxxvi, 18). To 100 grams of the finely
chopped meat 100 c.c. of water and i c.c. of sulphuric acid
(i in 3) are added in a distillation flask; the mixture is care-
fully distilled over a low flame until 20 c.c. of distillate have
been collected; this distillate contains one-third of the total
formaldehyde present; to the distillate (which should not con-
tain more than 0*3 per cent, of formaldehyde) are added 25
c.c. of N/io iodine solution in a stoppered flask; a dilute solu-
tion of potassium hydroxide is then added drop by drop until
the solution is yellow; the mixture is allowed to stand for 15
minutes; concentrated hydrochloric acid is then added until
the red colour is restored, and the excess of iodine is titrated
with N/io sodium thiosulphate solution. The weight of iodine
absorbed multiplied by 0-118 gives the weight of formaldehyde
in the distillate, and this multiplied by three gives the weight
(per cent.) of formaldehyde.
Detection of fluorides in sausages. 25 grams of the
sample are mixed in a platinum dish with 25 c.c. of lime water,
and the mixture is evaporated to dryness and incinerated; the
dish is covered with a clock glass coated with vaseline, from
parts of which the vaseline coat has been removed; about i
c.c. of water and I c.c. of concentrated sulphuric acid are added
to the contents of the dish, which are then strongly heated;
in the presence of fluorides, the glass will be etched on the
exposed parts.
The detection of various preservatives in milk and cream
is described in Chap, n, pp. 118 and 129.
The Report of the Departmental Committee on the use of
Preservatives and Colouring Matters in the preservation and
colouring of food, 1901 (Cd. 833), contains the minutes of
the evidence taken before the Committee as well as a full
discussion.